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Chefs who share – Young Chef Award 
[bookmark: _GoBack]Standardised recipe format

NB:	Your recipe must be standardised to 10 portions and must be set out 
as per the recipe below.
Ingredients for each element must be listed according to the order it 
appears in the method.

Symphony of Strawberries

Portions: 	10

Prep time: 	60 minutes		Cooking time: 45 min

Specialised Equipment: electric beater, blender, 2 x 10cm tart tins, sorbetiere

Ingredients:

Pavlova:	2 egg whites	
1½ ml white vinegar
125 ml  castor sugar
8 ml boiling water
8 ml corn flour

Ricotta:		150g ricotta
icing sugar to taste
a few drops of vanilla extract

Compote: 	300g rhubarb, sliced 3 cm at an angle
60g sugar
Sprig of lemon verbena
200g strawberries, hulled and halved
orange juice to taste

Jelly Pyramid: 	
125g sugar
65ml water
65ml strawberry juiceSAMPLE

5ml strawberry liqueur, or sherry
7ml freshly squeezed lemon juice
12ml gelatine
25ml water
250g baby strawberries

Tart:		100g short crust pastry

Crème Patisserie:
180 ml milk
half a vanilla pod
2 egg yolks
30 g castor sugar
8 g cake flour
8g corn flour
20 strawberries 
splash of balsamic vinegar
30ml redcurrant jelly [preserve]
balsamic and honey reduction

Sorbet: 		100g sugar
100ml water
250g strawberry puree (made from very ripe strawberries)
5ml lemon juice

Method:

1. Pavlova:  Beat the egg whites until foaming light, then add the white vinegar, continue beating until thick, stiff and slightly dry.
Gradually add the castor sugar, beating continuously.  The mixture must be firm and shiny and retains its shape.   Fold in the boiling water and sifted cornflour.  Shape the mixture onto a well-greased piece of greaseproof paper, foil or non-stick paper.  Bake at 140°C for 10 minutes, reduce the temperature to 120°C and bake until the outer meringue is firm and dry.

1. Ricotta: Sweeten ricotta by mixing with a little sifted icing sugar and a few drops of vanilla extract.

1. Compote: Place the rhubarb in a saucepan, cover with water and add the sugar and bruised lemon verbena. Bring slowly to the boil, without stirring and allow to simmer for 5 minutes. Remove from the heat; add the strawberries and leave to cool. DO NOT STIR. When cool, add orange juice to taste.

1. Jelly:  Syrup:  Place sugar, water, berry juice, liqueur and lemon juice in a saucepan and bring to the boil, simmer for 3 minute, remove from heat.  Sponge and melt the gelatine then add to hot syrup.  Pour liquid through a sieve into a bowl.  Cool and allow to thicken, until almost set, before adding the berries. Make 11 small cones from thick plastic, brush with a little oil and then fill with the mixture, set in the fridgeSAMPLE


1. Tart:  Line two 10cm tart tins with short crust pastry, then bake blind.

1. Crème Patisserie:  Scald milk, with the vanilla pod and allow to infuse for at least 5 minutes.   Cream together the egg yolks and sugar in the saucepan.  Smoothly incorporate the flour and corn flour.   Add a little of the hot milk to the cold egg mixture, blend well together.  Return to the heat and bring to the boil whisking all the time until smooth and thick. Whisk in the rest of the hot milk and bring to the boil.   Boil for 1 minute whisking all the time. Pour into the cooled pastry cases. Slice strawberries, toss in a tiny splash of balsamic vinegar and arrange on top. Melt redcurrant jelly with a little water and brush over tarts to glaze. Cut each tart into 5 wedges.

1. Sorbet: Dissolve the sugar in water, bring to the simmer for 2 minutes. Add the strawberry puree and few drops of lemon juice. Cool then freeze in a sorbetier. 

TO PLATE:
1. Place a pavlova off the centre of each plate, dollop with the sweetened ricotta and top with rhubarb and strawberry compote, garnish with a sprig of lemon verbena. 
1. Drizzle a little balsamic reduction on the plate, to the right of the pavlova, place a wedge of strawberry tart on top. Garnish with a quenelle of sorbet.
1. Unmould the jelly and place on the left of the pavlova. Garnish with a dried strawberry slice and a sprig of mint
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